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BUSINESS GOOD IN STOCK MARKET | CHESTER J. HUNN TELLS OF RAPID
-~ DESPITE THE LOW PRICE OF SUGAR

Several Declmes Noted Most
of Which, However, Are
Merely Fractional

The past period has witnessed the | 000 not know about, they

price of sugar go down to almost a
record low-point. Quoted at 3.01 Tues- 1
day, It fell to 2.95 Wednesday and re- .
mained there for the balance of the'
sixday period closing Friday. Despite |
this fall, however, dealing was falrly
good In stocks, the proceeds from the
sales being only slightly less thanmwn
the period before. For the sixday
period closing Friday the stock pro-
ceeds were $17,198.72%%, 1568 shares
being sold. In the former period the
proceeds were $20,395.49)%, and the
shares sold, 1190
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February. 8. M. Lowreyv. the trea-
surer, stated today that th:s corpora-
tion proposes to close its hooks to any
new accounts on the firet of next
| week, and that if there ar- anv claims
#till cutstanding that the
will ha\‘-;!
| fo be presented at caco. or it will be
necessary to have them turped over
to the next yoar's enmmitteeo, which
; will make it uncortain when the v can
be paid.

The company will hoid its annual
meeting some time in April, at which
time & full report of the year's work
will be made. and the management
for next year's hig event elected.
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COMMERCIAL ITEMS

The Rapid Transit & Land Companv
is expected to expend a Targe sum of
money befere the year is out in im-
proving the systam, Some double
tracking may be done. 1t is estimated
that $300,000 will be spent In improve-
ments by the company.

Rhubarb may be worth while grow-
ing on &8 moderate scale in Hawaii,
according to the territorial marketing
divigion, which has found a ready mar-'
ket for several shipments which have
recently been made to it. A price of
§ or G cents per pound has been se-

cured for it.

There will be a smaller rice crop
than usual this vear, according to
statements now being made by Chi-

ers. For some years, al-

date of the exclusion

has been on the decline.

better than it was in the

fore, but much less land is
Itivation.

suspendged tempo-
tunnel of the Wai-
.  The reason
is the enormdus'
- has been encoun-
is disposed of so
will not interfere with the
will not be contin-
t the fiow amounts
25,000 gallons,

riment station,

V director in'

e, preparation a bulletin
mhutoh of much value to!
mmmmﬂ&uweﬂ as

| to the community generally. The pub-
; wmmwemmrotpack

lhlm: produce of various
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GROWTH OF PINEAPPLE INDUSTRY

total. $2.754,662. 1913-

IS Leadlng Horticunural PTOd' irnit, $58.422: canmed fruit, $£3.5
e i 1 - whad B oL . - }..l{
uct of Hawaiian Islands, De- 201: suice, $78.593; total. $3.703.216.
i 3 | This should be increased by about
clares Hmeﬂunst ' 10 per ccnt for foreign export.

The total valuation of the suga
exported as unrefined, refined and|
c : %+ iz . molasses, and bananas, the second
well shown 12 5 baper Which Was pre leading fruit product of these islanis,

pared by Chester J. Hunn, assistant : L » it
horticul*=r:s: of the V. 8. experiment {2’“ the same period of years is as fol-
f

1eati
:Jltlzlm:;n f’?(‘;ar:he Pz:lnrzjtllgigfcgl ‘."-il\;‘gim(; 1911—Sugxr $36,704,656; bananas,
held in New York some thks’ég:{ $§99.917. 1912—Sugar, $49,961,509; ba-
Mr. Hunn's paper follows: " nanas, §122.754. 1913—Sugar, $36,607 .-
While the production of sugar is S20; banana$, $150.907.

! The total valuation of the fruit and
, the principal agricultural indestry. of gty
+ Hawall, the pineapple has assumecd fruit products exported to the United

. - States during the years 1911, 1912 and
i the position of the leading R-aticul-
| turai product of these isiands On 1913 and the percentage devoted to

such & basis, I deem the production PlReapples is as follows:

. Total vate of fruits and fruit pro-
cf pineapples of sufficlent imvortance 4
to warrant devoting the complels re ducts, 1911, 32,336,443 1912, 32,880,

. P ieh 617; 1913, $38580680. Percentage of
rt the Hawaii sub-committee t .
:T:is :!:e vt s ® pineapples, 1911, 953 per cent: 1912,
A resume of the customs' reports J0:0 Per cent; 1913, 96.9 per cent.
for the past three fiscal yeags, ending , L€ enormous strides feade in the
with the month of June, smows the Ge€velopment of the pineapple industry

following valuation of pineappies and = Worthy of notice. The exportation

i 1 yodnat of pineapples was begum avout 1901.
{’f:imp;m&s: OIS SEXDORINE - %0 the The number of cases leaving Hawali

|  1911—Fresh fruit, $40,411; canned for the ensuing years was as follows

fruit, $2.020,800; juice. $224.131; total, cases cases
§2,285,842. 1912—Fresh fruit, $50,316; 901.... 2,000 416.000

s ' 1902.... 6,000 498,200
canned fruit, $2,567,364; juice, $136, 1908 9.800 650,000

1904.... 25,500 730,000
1905.... 51,300 ....1 318,336
FE 1906.... 84,300 .1,6040,000

I Ground was broken this week for 1907.... 186,700 (estimatad)
the new cannery of Libby, McNeill & The canners have recuced the num-
Libby, which will be located at Ka- ber of gallon ting of pineapples per
lihi.  The work of erecting the can- ¢@se from 12 to 6 tins each, during
uery -is being rushed with all speed,|the past two years. Tie number of
the desire being to get it done as soon | ¢@ses exported for the years 1912
2s passible to give plenty of time to|and 1913 is slightly greacer than it
prepare for the summer pack. Tem-|figured on the previous ba:is.  Taking
porary buildings will be pup up that{ the exportation ‘of 1013 ag 100 per

canning may begin within-a week or|cent, the exportation of cases of pine-
two. apples shows a growth of from .1 per

cent to 100 per-cemt in 11 years. This
does not include shipments of f{resh
fruit or of pineapple juice.

This rapid growth has, in part, been
made possible by the extensive ad-
vertising campaign conducted by the
Hawailan Pinedpple Packers’ Asso-
ciation. Last year, th!s association
expended $26,000 as an organization
and reached a maximum == 1909 with
the sum of $85.000, The general aim
of this campaign Is to educate the
housewife throughout ‘the , United
Stales and Eurdpe so that the pine-
apple will not be consicered a lux-
ury but one of thi¢ stapies as are can-
ned peaches and other froits.

The propagatiofl’ and culture of the
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The surprisingly rapid growth
the Hawailan Pineapple industry

1908....
1909....
1910....
1911. ..

1912
1913..

pected to form the basig for stand-
ardization in these matters.

' According to statements made at
the meeting of the tax wequalization
board, which began its work yester-
day morning, Hawaii's sheep and cat-
tle industries have not as yet felt any
bad effects from the placing of wool
and leather on the free list under the
Hew tariff bill. On the contrary orne
of the largest producers in both gheep
and cattle in the territory was quoted
|u authority for the statement that
returns from recent wool sales have
been fully as good as under the tariff,
while for green hides he has been
gelting more than he ever did before
—12 to 13 cents per pound—as com-
pared with 9 to 10 cents.
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The “Coup De Grace” to the ideal home of alluring enviromment,

- When sitaited

It cannot e othérwise.—For where else can be found, in a fuller sense of the word, those fea-
tures by which an agreeable location for the truly ideal home is judged?
Can you call to mind any feature essential to a

SWOODLAWN

Pictute in your mind’s eye, a beautiful howe, a rtistically nestled in the refreshing verdure of
y famous Manoa Valley—would n ot the sense of proprietorship over such a dwell-
g camm&&,lr Dosom to swell with an entirely justifiable pride?

the s«

Pﬂ'fmt roﬁiam adequately displaying the wounderfully picturesque vistas, frequent car serv-
aring elevation all contribute their regpective qualities

ice and
“WOOH

'.g’,---'

'ﬂ\

Our oﬂemgs range from half-acre lots at $500 to $600 each, to full
acre plots desirable at $1000 and $1250. Terms if desired.

Purelpses in *WOODLAWN
tll"-ulmg a humt pl.lw or \H'l\lllg a remunerative investment.

vi‘u‘ -

It wﬂbo a pleasure to personally show yvou this splendid property.

>

HAS. S. DESKY

Fort Street, near Merchant

in énchanting

.Cv

up_uu ] pvdi*a!al .llmw all——ds the residential wmasterpiece above comparison.

" at this time

- ____.__‘:'
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is consmmmately applied;

pleasing home-site, that is not realized in

and charms to placing

, represent nnprecedented opportunities to those

Just phone 2161,
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itaway in the storage room,

| | cans are then labelled by machine or
by hand, packed and shipped.

I pigeapple has been treated at Innxlhl
in varicus publieations and &t this
time it will be sufficient to stat thntl
it takes from 13 months to two years '
to mature a crop of pineapples Th!.'i
Hawaiian Pineapple Packers ¥ssocia-
ticn. compcsed of nine corperations,
will have 6291% acres in bearing In
1914. They are planting 2937 addition-
al acres this year, This does not in-
clude the independent planters and
homesteaders who will have approxi-
mately 6000 acres in pineapples by
the end of this present year. Under
Hawaiian conditions, thes first plant
cerep will produce on the average 12
tons of fresh fruit per acre. On vir |
gin soil, a vield of 17 or 18 tons is

|n ot excessive. The first ratoon crop

will produce up to 12 tons per acre!
and the second ratoon from two to

eight tons per acre. Ten tons per
acre is considered a good average for
all the land-actually bearing pineap-

ples.

The improvements in the methods of
canning pineapples and the machinery
used for that purpose, are very mark-
ed and since there is but little general
information available on such subjects,

I am taking the liberty of describ-
ing the operation of a Hawatian can-
nery. The pineg are received from
the fields in boxes and landed on the
raflroad platform. Here the crown of
leaves is removed and the fruit is sep-
arated into sizes, each size being!
adaptable to a special sized machine.
The fruit iz conveyed on trucks to
the peeling machines. The individual
pineg are placed on a linked conveyor
which ecarries the fruit to a hopper
directly over the peeling knives, Here
a side arm forces the pine against
four knives which split the rind into
four sectiong, to the depth to which
the pine is to be peeled. The pine
is at the same time forced against a
circular brasg cutter, the peeled por-
tion passing through this cutter into
a hopper. The peelings. which are
quite thick because of the deeply em-
bedded eyes of the pineapple, are |
passed over a series of small sharp |
knives which remove the surplus
flesh. This pulp is canned as crushed, ’
shredded or grated pineapple. The
réemaining peelings pass on to the!
julce extractor presses. '

Returning to the cylindrical-shaped |
peeled fruit, one sees them drop one
by one into a set of revolving cylin-
ders. Each fruit is firmly held so
that a revolving knife removes the
base peeling of the fruit; a second
knife removes the top and finally a
central punch coring machine removes
the cores. These cores are conveyed
to a series of kniveg which cut them
into sections, which are preserved and
marketed to t.ha glace fruit manufac-
turers. \

The peeled ard cored fruit is con-
veyed to tables where laborers, wear- |
ing rubber gloves to prevent their
hands from being eaten by the acid:
in the pineapple juice, remove the
few eyes which penetrate deeper than
the peeler will cut. The fruit then
passes on to another hopper from
which it drops into a curved cradle
on a plane with, and is pushed through
a series of knives which cut the fruit
fnto” gifces. ~ These slices drop on a .
conveyor from which the laborers
grade and fill the cans.

A glaited carrier which holds a -

|

'{/ | dozen cans of fruit is placed under a
| | series of spouts and each can is filled
to the top with cane juice syrup. The

|§; | filled ecans are then run

(§i'| steam exhaust chest where the liguid

through a

ig heated to 160 or 180 degrees Fahr.

{1l |'This drives out all the mir in the cdn

which ig immediately capped by a ma-

|| chine by a pressure process which
'} tavoids the use of solder.

The cap-;
ped cans were formerly cooked for 35

|/ | minutes in vats of boillng water tmt

‘by keeping the eans in motion by a'l
linked conveyor in a live steam chest,

the time of cooking has been reduced
({to 19 minutes,
| |assumes a dented condition which is
|| degired by the canners gtnee it de-'

When' cool, the ean

notes a vacuum and eareful preser-:
vation,

The cans of pineapples are stacked
When
ready for packing, the cans are run |
through a vat of lacquer and distillate
to prevent rusting in transit. The

There are several interesting by-
products of the waste pinezpple. The
{ juice is 'all saved 4nd treated by a
secret procesg and it is later market-
ed as pineapple juice. Some attempt
has been made to convert the surplusi
juice into vinegar and aleohol. As
yet these processes are not completei
guccesses. A chemist has recently
been working on the waste peel. The
acid of the expressed juice is neutral-
ized by the addition of a chemical
preparation. This juice is Altered and
coneentrated to a pineapple syrup.
wihich, if practical on a commercial
stale, will eventually reduce the sugar
bills. There is also a chance that
citric acid may be separated and that
the refuse matter be used as a stock
{ood.

T
Commissianer George A, Da-
vis vesierday discharged Manuel Es-
pinda i the leoeal mounted police pa
trol, and Evalaina Pihana who were
aporehended several days ago by the|
anthoritiez on a «:t:atumr_vl
The evidence ggainst them
was found insufficient tp hold them to
the federal grand jory.

AUDIT COMPANY OF
HAWAI

924 BETHEL STREET

'E

U. S

I forinral
{ ledeorai

| rh-';r;_'-",

: Telephone 2038

Suggestions given for simplifying
or systematizing office work, Al
business confidential.

Conducts all classes of Audits and

investigations. and furnishes llporu
on all kindo of liunalal Uﬂt. b
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©hses whero your Castoria was prescribed and ased
with good resalts.™

2 | ¢

Mnammﬁrmm
Drops and

signature of

P
*My patients invariably praise the action of your

Castoria.™ W.W. Toavas, M. D,
Buffalo, N, Y.

“During my medical practice 1 know of seversi

K Monauzn, M. D.,
A Bt Louls, Mo.

“Your Castoria ls certainly the greatest remedy
for children I knowof. I know no other pero-

pristary prepasstion which is its equal.™

B. 8. Scawanrs, M. D.,
Kanses City, Mo,

pleasant. It contains neither Opiam,
other Narcotic substance (Narcotics M).
age is its guarantee. ltdu(ron'

Iitis
m

unmm
of genuine Castoria

ysicians Recommend Castoria.

+*1 usa your Castoria and advies Its wee m all
familica where there are children. ™

J. W. Dussaaza, M. D,
Chicage, L

“ Your Custoria 19 the best remedy In the worid
for children and she only one [ use

mend. "

1 have nsed yonr Castoria as & w-' : -.,

u-v.mrl.

')

cases of children mn-m-u-itl'_..-

»

/Children Cry for Fletcher's 0
ln Use For ﬁm M ,&

'f NTAYS G0N ., VY -

Stand Beretania Street m
Nuuanu Street "

e b A2

Phone 3438

BAGG

TO AND FROM ALL LINES OF TRAVEL

Union - Pacific Transfer
Co., Ltd.,

Opposite Lewers & Cooke.

774 8. King St
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will tell you so.

| White Wi

On a lsoap label stands for qm
and means less work in the kit-
chen. Apy usmprejudiced
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